








FOOD ENGINEERING ANNUAL EDITORIAL INDEX 


January to December, 1983 -- Volume 


A 


Adhesive 
Air Pollution 


Alcohol 


Algin 


Almonds 


Aluminum 
Amaizo 


Analyzer 


Antifoams 


Apple sorting 


Aseptic 


Hershey's new boxes bonded by special 
adhesive 


Less federal activity over SO j emissions 
but states are tightening-up 


New type of wine has "No alcohol" 


Algin-calcium reaction produces New 
Dessert Gels 


Amazing growth for Almonds 


Pepsi begins market testing Aluminum 
Bottle 


$2 million packaging system at Amaizo 
expected to provide payback in one year 


Products analyzed for specific sugars-- 
sucrose, glucose, fructose -- in 15 
minutes 


New food-grade silicone antifoams prevent 
buildup of process foams 

Defoamer improves sanitation, recovers 
starch 


Apple sorting system improves productivity 


General Mills tests aseptically-packaged 
juice 

Pack Expo '82 -- Aseptic packaging 

From Hawaii: Aseptic pineapple juice 

A first for the U.S.: aseptic orange 
juice concentrate 

Aseptic packs achieve National Roll-Out 

IEFP Show Report -- Aseptic Wave Rolls-on 

Concentrated juice products unveiled in 
aseptic package 

Blow-molded, sterile filled Aseptic Bottle 

The Aseptic Report 

The Aseptic Report: 
Aseptic pioneer 

The Aseptic Report: 
aseptic 

The Aseptic Report: 
Lipton 

The Aseptic Report: 
of aseptic 

What's coming in aseptics 


Real Fresh: An 


Borden gears up for 


Latest entry T.J. 


Comparing the costs 
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Aseptic (Cont.) 


Aspartame 


Audit 
Automatic 
Inspection 


Automation 


Avocados 


The Aseptic Report: Choosing an aseptic 
process 

Fruit export program in Philippines 
revolves around aseptic processing 

Apple processor commits $2 million for 
two new aseptic packaging lines 

First time in North America...Aseptic 
Wine 

Interesting development in Canada: Aseptic 
Bags 

Half gallon paperboard containers filled 
aseptically for the first time 

Popular brand's new look...Aseptic Tang 

Food & Dairy Expo...Aseptic Packaging 
Highlights 

Food & Dairy Expo...Aseptic processing 
advances 


Borden plans national roll-out for 
Aspartame-sweetened drink mixes 

Low Calorie sweeteners 

Aspartame cleared for soft drinks 

Ingredients Report: Sweeteners: Aspartame 
and HFCS gain 

New option for soft drinks: Aspartame 


Sanitation audit results in manpower 
detergent savings 


Inspecting the "impossible" June 


Control system eliminates hardwire panel May 
for fast installation, easy changeability 


New ideas for avocados Jan 


Bacon without nitrosamines 


Bag closer system uses resealable tape 
closures 

Automatic bag in box filler handles bags 
and caps separately 

Bag packager and computerized scale 
accurately produce 120 bags per minute 


Big differences in bakery productivity 
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Batching 


Beer 


Bins 


Blanching 


Blending 


Boil-Bag Film 


Boilers 


Bottling Line 


Bread 


Bulk Carriers 


Butter 


Cc 
CO2 


Cake 


Campbell Soup 


Cans 


Sara Lee installs new batching system 


Reduced-alcohol beer enters test market 
in Ohio 


No ‘hang-ups-~-inside these bins, pulses 
of air keep material free-flowing 


New insight into blanching vegetables 


Two-headed pump at Hunt-Wesson blends 
"difficult" ingredients continuously 


Porous boil-bag film for grits allows 
rapid hydration of portioned servings 


Polymer treatment cleans boilers; helps 
improve energy-efficiency 

Small biolers save energy with "“combusion 
trim control" 

Computer control for small boilers pays 
for itself within one year 

One heater does the work of six boilers 


Bottling Line of the future integrates 
all bottling functions 


"Flour functional" ingredients improves 
bread 

Milk replacer for 'Natural' bread 

Versatile breading machine finds 30 
applications in 12 months 

How do you rate bulk carriers? Here's 

what one survey says 


Encapsulation provides buttery flavor Jan 

Butter-flavored alternative for food- July 
service captures ‘real butter taste' 

Great way to butter up consumers: Flavored July 
butter 


cog less expensive than N2 for quick- Oct 
reezing meat patties 


Blend replaces shortening to produce Nov 
Low Calorie Cake 


New Plant of the Year -- Campbell Soup - Mar 
Maxton, N.C. 


Trends in manufacturing cans: Many develop-May 
ments improve containers 
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Cans (Cont.) 


Candy Coating 


Capital Spending 


Caramel Color 


Cargill 


Cartoner 


Case-packing 


Centrifuge 


Cereals 


Cheese 


Chilling 


Chlorine 


Chocolate 


Chromatography 


Chub 


Clams 


Cleaner 


New can coating helps to maintain 
fresh look' in retorted peas 
IEFP Show Report -- Cans try new 


‘that Jan 
Apr 


New confectioners' 
material, 252% 


glaze saves 50% in 
in labor 


June 


Capital spending report Nov 

Caramel Color: Some do's and dont's Sept 
according to practical experience 

Cargill's new $100 million corn milling Aug 
plant 

Horizontal cartoner speeds packaging of May 

fragile matzos 


Automatic sizing and packing of cucumbers May 
New concepts for juice concentration use 
centrifugation and membrane filtration 
The centrifuge: tool with a thousand uses May 
First USDA-approved basket centrifuge June 
cleans itself in minutes between batches 


Apr 


Some interesting ideas with Flavored Cereals May 


New option to produce Low-Sodium Cheese 

New cheese process 

Ingredients Report: 
flavors 

Canada's biggest dairy cooperative acquires Dec 104 
2-million lb/day cheese plant 


July 50 
Aug 100 


Cheese and cheese Aug 117 


Texas A&M to study impact of chilling on meat Sep 177 
palatability 


Fast, accurate measurement of hydrogen 
peroxide and chlorine 


Feb 119 


Intelligent robot sees, inspects, and 
decorates chocolate on production lines 
Chocolate milk wars hit grocery shelves 


Sept 127 
Dec 24 


High-volume chromatography separates the May 
‘hard to separate' organic compounds 


Interesting new idea: Ice Cream Chub Dec 


Bag packager and computerized scale 
accurately produce 120 bags per minute 


Sept 


One step cleaner saves 25% in chemical 
costs 


Sept 
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Coating 


Cocktail 
Flavors 
Cocoa 


Coding 


Coders-Daters- 
Imprinters 


Code Dating 


Coffee 


Coffee Pouch 


Coladas 
Concentration 
Conveying 
System 
Conveyor 
Computer 
Computer 


Control 


Control Room 


Conveyors 


Nutrients “locked into" food: 
Coating 

Durable coating for walls resists humidity 
and mildew 


Edible 


Realistic cocktail flavors provide sophi- 
sticated taste without alcohol 


Ingredients Report: 
rise 


Cocoa prices on the 


Laser provides high speed coding cn 
virtually any container surface 


Code 'smudging' no longer a problem 

Microprocessor-controlled ink-jet 
printer provides high-quality marking 
and coding 


Pack Expo '82 - New era for code dating 


Pouch-packed instant coffee gains 
instant success in New Zealand 


Metallized Coffee Pouch: Ten Year Success 


Two new spray-dried 'Coladas' add flavor 
to dry-mix lines 


New concepts for juice concentration use 
centrifugation and membrane filtration 


Unique conveying system handles tea gently 


Combination of materials produces superior 
guide rail performance 
En-masse conveyors handle product gently 


Computer helps improve product & process 
Microcomputers improve operations in the 


IEFP Show Report -~- Computer Control: 
More for your money 

Computer controls processing and sanita- 
tion of 1.6-million lbs. of milk per day 


Designing the right control room 


Padded chain accumulation conveyor reduces 
operating, maintenance costs 

Multi-level plant improves operation with 
new conveyor system 

Conveyors move 5,000 cans per minute 
straight up -- without a sound 
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Conveyors 
(Cont. ) 


Cooling 
System 


Coors 

Crispbread 

Cryogenic 
Railcar 


Cucumbers 


Cutter 


D 
DASI 


Dairy 
Defroster 
Deionizer 
Dental 
Claims 


Detergent 


Digital 


Control Units 


Distribution 


Center 


Dock Doors 


Extra-wide plastic conveyor proves reliable 
in freezer 

650 tons of sugar per hour distributed evenly 

IEFP Show Report--Improved Conveyor Perform- 
ance 

Plastic conveyor “cleans itself" with 
specially-designed slots 

Sticky flakes conveyed without jamming 

Flexible screw conveyor solves flow problem 


Computerized energy management program reduces 
operating costs in cooling systems 


At Coors: Ultrasonic thickness gage helps 
speed maintenance checks 


Crispbread extrusion system allows high speed 
processing of popular product 


Cryogenic railcar passes test on first cross- 
country run 


Automatic sizing and packing of cucumbers 


Making ‘homemade’ salads by the ton in the 
booming deli-salads business 


Dairy installs new system for UHT milk 


Forecast for the dairy industry: tough but 
promising times ahead 


Food defroster uses improved technique for 
fresher product with higher moisture 


Automatic separate-bed deionizers safeguard 
purity of water 


Putting the bite on food firms 
Liquid detergent is '‘superconcentrated' for 
economical, efficient use 


Low-cost digital control units upgrade older 
processing plants 


355,000 square feet distribution center 


Special dock doors keep energy costs low 
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Doors 


Dough 


Conditioner 


Drive 
Drugs 


Dryer 


Dual Flavor 


Dust 
Collector 

E 

Edible 


Edible 
Coating 


Eggs 


Electricity 


Emulsifiers 


Encapsulation 


Energy 


Cooler dors help warehouse control climate 


Modified European dough conditioner improves 
strength of free-standing bread 
"Flour functional" ingredients improve bread 


Bottler reduces mechanical drive maintenance 
FDA on hot seat Over drugs in meat 


Steam dryer aimed at byproducts 

Fast analysis with microwave dryer, 
"digestion" time reduced 80% 

Three-stage dryer cuts energy costs for 
drying high-fat milk and whey 

Quality drying at low cost 


Fruit & chocolate dual flavor system adds 
new dimensions to dry-mix items 


Modular dust collector protects air condi- 
tioner 


Nutrients "locked into" food: Edible Coating 


Nutrients “locked into" food: Edible Coating 


New snack concept: Hard-boiled eggs last 60 
days without refrigeration 


Electricity shortage by 1990? 


Emulsifier technology creates...Yogurt liqueur 
Ingredients Report: Emulsifiers: Broad range 
of functions 


Encapsulation provides buttery flavor 


Major energy savings are possible with off- 
the-shelf controls 

Electrical load control pays off in a year 

Small biolers save energy with “combustion 
trim control" 

Computerized energy management program reduces 
operating costs in cooling systems 

Pork Processor saves energy with heat 
reclaimer 

Flash recovery reclaims heat without using 
a heat exchanger 
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Enzymes Proper enzyme balance in rennet vital to 

making quality cheese 

New enzyme combination permits hot clari- 
fication of apple juice 

Enzyme speeds glucose production 

Juices made from whole fruit: Great Taste 

Ingredients. Report: Enzymes: High-tech in 
high gear 


Ethanol A tip from Brazil 
Ethanol from soft drink wastewater 
Huge plant for ethanol and HFCS 


Evaporator Kraft's new evaporator improves by-product 
operation 
Evaporator to save $3 million per year 


Expenditures Capital Spending Report 


Extruders Extruders: Single vs. twin screw 


Editorials A tip from Brazil 
The anti-crime diet 
Cholesterol overdose 
Corn crop down 48% 
Crooks in the meat industry 
Food irradiation 
Man is not a rat 
Management #'s by the numbers 
Millions of dollars given away 
Needed: Action against PCB's 
Selling food to government...the easy way 
USDA to approve labels within hours...not 
weeks 


9 
7 
7 
7 
9 
9 
9 
9 
9 
9 
7 
9 


Engineered Algin-calcium reaction produces New Dessert 
Foods Gels 

An all-purpose salt replacer 

Cigarette research leads to tobacco protein 

Encapsulation provides buttery flavor 

Extruded snacks are improved with heat stable 
flavors 

Fermentation yields a new gum 

Fish and lobster combined: “Lobster Stick" 

Fish protein concentrate replaces meat 

Fish; soy and spices: Sea Sausage 

"Flour functional" ingredient improves bread 

Fruit in ice novelties gives a natural touch 

Good-tasting foods, yet low in sodium 

Great way to butter up consumers: Flavored 
butter 

How to beat the microwave challenge 
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Engineered Foods 
(Cont.) 


Fat Test 


Fats 


Fillers 


Ingredients to fit today's trend: Dried 
Natural Fruit 

Juices made from whole fruit: Great taste[ 

Many possibilities for structured fruit 

Milk replacer for "Natural" bread 

New concept for growing market: structured 
potatoes 

New concept gains momentum: structured ribs 

New ideas for avocados 

New option for soft drinks: Aspartame 

New option to produce Low-Sodium Cheese 

New processing technique: Vitamin D via 
laser 

New type of wine has "No alcohol" 

No fermentation needed with Pickling Powder 

Nutrients “locked into" food: Edible coating 

Shortages overcome with Tomato Replacers 

"Snack Pellets" from England: New Snack 
Concept 

Some interesting ideas with Flavored cereals 

Tastes salted, but it isn't: low-sodium soup 

"The world's most elegant nut" Macadamia Nut 

Tradition combines with technology: flavored 
tofu 

Unusual ingredients create "healthy" pasta 


Interview with Arthur Hayes 

Aspartame cleared for soft drinks 

FDA on hot seat over drugs in meat 
Future strategies of large food firms 
Imports: A threat to the food industry 
Jobs: Labor's new strategy 

Mergers: The fast pace continues 
Nutrition labeling: Search for new format 
The industry in 1983: What's ahead? 
Developments in genetic engineering 
Telling consumers about nutrition 
Which way for the FDA in 1984? 


FDA's view on food tampering 

FDA's views on current issues 

FDA on hot seat over drugs in meat 
Which way for FDA in 1984? 


Two-minute test at Hygrade Foods tells fat, 
protein, carbohydrate, and moisture 


Foods can be too sweet, but not too fatty 


Sandwiches are made easier and faster; 
filling is deposited automatically onto 
bread 


Pack Expo ‘82 - Greater accuracies for 
fillers 
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Fillers 
(Cont. ) 
Filteraid 


Filters 


Fish Protein 
Flavor Plant 


Flavors 


Floors 


Food Plant 


Food Service 


Form-Fill- 
Seal 


Freeze 


Concentration 


Freeze-Flow 


Freezers 


IEFP Show Report --Variety of new equipment 
Libby's new filler/saucer provides accuracy 


Selecting the right filteraid increases 
efficiency, cuts costs 


Oil mist problem filtered out 

Oil filter protects quality of nuts 

Innovative filter design increases fruit 
juice processing productivity 

Continuously filters oil for longer product 
life 


Fish protein concentrate replaces meat 
World's largest flavor plant 


Spray-dried meat & poultry flavors combine 
both taste and nutrition 

Extruded snacks are improved with heat stable 
flavors 

New vegetable flavors add 'freshness' to hot- 
packed sauces and dressings 

Ingredients Report: Flavors...and more flavors 


New brewery floor defies thermal shock 

Concrete surfacer cures in 2 hours, withstands 
spillage and harsh cleaning 

Winery floor stands up to acids, detergents 

Dairy floor withstands abuse 


21st Century food plant 
Canada's biggest dairy cooperative acquires 
2-million lb/day cheese plant 


Food service: A changing market 


In-line selective scale system has high 
speed/exceptional accuracy 
Kraft's new packaging system for yogurt 


Improvement in freeze concentration 


It's frozen, yet soft: New frozen dessert 


Special continuous plate freezer handles 
irregular-shaped packages 

New gquick-freeze systems protect quality of 
processed shrimp items 

COz tunnel freezer doubles throughout with- 
out increasing floor space 

‘u-shaped' design cuts heat transfer loss by 
30% 

Penthouse added above freezer creates 200 new 
pallet spaces 
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Freezing 
Frozen 
Concentrate 


Frozen 
Desserts 


Frozen 
Dinners 


Fructose 


Fruit 


Fruit and nut 


Features 


A frozen concentrate that pours...even at 0°F 
Improvement in freeze concentration 


A frozen concentrate that pours...even at 0°F 


Fruit in ice novelties gives a natural touch 
It's frozen, yet soft; new frozen dessert 


Seagram tests first food product: specialty 
frozen dinners 


Products analyzed for specific sugars -- 
Sucrose, glucose, fructose -- in 15 minutes 


Many possibilities for structured fruit 

Juices made from whole fruit: great taste 

New ideas using fruits and nuts 

Ingredients to fit today's trend: dried 
natural fruit 


Ingredients Report: New focus for fruits and 
nuts 


10 Common mistakes in spice purchasing 

2lst Century food plant 

1,000 research projects 

1,000 research projects II 

1,000 research projects III 

1,000 research projects IV 

Amazing growth for Almonds 

Aseptic packaging 

Aseptic report 

Aseptic report: Borden gears up for aseptic 

Aseptic report: Choosing an aseptic process 

Aseptic report: Comparing the costs of aseptic 

Aseptic report: Latest entry T.J. Lipton 

Aseptic report: Real fresh: An aseptic pioneer 

Bacon without nitrosamines 

Blend replaces shortening to produce Low 
calorie cake 

Capital spending report 

Countdown: Food & Dairy Exp '83 

Designing the right control room 

Electricity shortage by 1990? 

Enzyme speeds glucose production 

Emulsifier technology creates...yogurt liqueur 

Evaporator to save $3 million per year 

Extruders: Single vs. twin screw 

FDA's views on current issues 

FDA's view on food tampering 

Films play bigger role in distribution 


May 
Nov 
Feb 
Mar 
Apr 
May 
Nov 
Jan 
July 
July 
July 
July 
July 
July 
May 
Nov 


Nov 
Oct 
Sept 
Aug 
Oct 
Nov 
Oct 
June 
June 
Mar 
Jan 


104 
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Features Food & Dairy Expo...Aseptic Packaging Dec 
(Cont.) Highlights 

Food & Dairy Expo...Aseptic Processing Dec 
Advances 

Food & Dairy Expo...Corrugated vs. Plastic Dec 
Milk Crates 

Food & Dairy Expo...'Extended' shelf life Dec 
packaging 

Food & Dairy Expo...Tamper evident Packaging Dec 

Food Service: A changing market Mar 

From Hawaii: Aseptic pineapple juice Feb 

Genetically engineered yeasts May 

Greater accuracies for fillers Jan 

How to avoid trademark problems Aug 

Huge plant for ethanol and HFCS June 

IEFP Show Report--Aseptic Wave rolls-on Apr 

IEFP Show Report--Automatic inspection on-line Apr 

IEFP Show Report--Better heat exchange tech- Apr 
nai jues 

IEFP Show Report--Cans try new approaches Apr 

IEFP Show Report--Computer Control: More for Apr 
your money 

IEFP Show Report--Improved Conveyor Performance Apr 

IEFP Show Report--New Mixers and Blenders Apr 

IEFP Show Report--Retort Pouch News Apr 

IEFP Show Report--Sanitation: Focus on CIP Apr 

IEFP Show Report--Tamper evident closures Apr 

IEFP Show Report--Variety of new equipment Apr 

IEFP Show Report--Where's the best plant site? Apr 

Improvement in freeze: concentration Feb 

Ingredients for Today May 

Ingredients Report: Blended gums offer unique Aug 
features 

Ingredients Report: Cheese and cheese flavors Aug 

Ingredients Report: Cocoa prices on the rise Aug 

Ingredients Report: Emulsifiers: Broad range Aug 
of functions 

Ingredients Report: Enzymes: High-tech in Aug 
high gear 

Ingredients Report: Flavors...and more flavors Aug 

Ingredients Report: IFT Show Report Aug 

Ingredients Report: New focus on for fruits Aug 
and nuts 

Ingredients Report: Salt & salt replacers Aug 

Ingredients Report: Soy protein: Focus on Aug 
function 

Ingredients Report: Spices: 'special' tastes Aug 
are in demand : 

Ingredients Report: Sweeteners: aspartame & Aug 
HFCS gain 

Ingredients Report: Whey: New ideas for use Aug 
in foods 

Inspecting the "impossible" June 

It's frozen, yet soft: New Frozen Dessert Nov 

Low calorie sweeteners 

Low sodium foods: where are we headed? 
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Features New cheese process 
(Cont. ) New food plants: Who's building what? 

New era for code dating 

New ideas using fruits and nuts 

New plant of the year--Campbell Soup, 
Maxton, NC 

New products analysis (3rd annual) 

New uses for lactose permeate 

New wastewater treatment system 

Outlook for whey as an ingredient 

Paperboard finds new uses 

Peanut solids fortify this whey-based drink 

PET challenges ovenable board 

Preview: Food & Dairy Expo '83 

Preview of IEFP ‘83 

Putting the bite on food firms 

Quality drying at low cost 

The retort pouch: How close? 

Reverse osmosis: Ready for juice? 

Robots with Spirit(s) 

1983 Salary Survey 

Sanitary design checklist 

Simplot's logistics system 

State of the Food Industry Food Engineering's 
4th Annual Report 

Sugar analysis and outlook 

Steam dryer aimed at byproducts 

The Sulfite controversy 

Swift's dramatic turnaround 

Tamper evident packaging 

Tips on food-grade phosphates 

Ultrasonic hydrogenation of soybean oil 

Update: New product trends 

Vegetable proteins use expanded in school 
lunches 

What's coming in aseptics? 

World's largest flavor plant 


Field Reports $2 million packaging system at Amaizo 

expected to provide payback in one year 

355,000 square feet distribution center 

34,000 tortillas per hour 

650 tons of sugar per hour distributed evenly 

3-A approved in-line valves speed CIP at two 
food plants 

Aerodynamic cover improves mpg by 9% 

Apple processor commits $2 million for two 
new aseptic packaging lines 

Apple sorting system improves productivity 

At Coors: Ultrasonic thickness gage helps 
speed maintenance checks 

Automatic palletizer saves $30,000 per year 

Automatic sizing and packing of cucumbers 

Bag packager and computerized scale accurately 

Big differences in bakery productivity 
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Field Reports 
(Cont.) 


Bottler reduces mechanical drive maintenance 

Bulk tankers cleaned with mobile unit 

Canada's biggest dairy cooperative acquires 
2-million lb/day cheese plant 

Caramel color: Some do's and dont's according 
to practical experience 

Cargill's new $100 million corn milling plant 

Cellular glass blocks provide exterior walls 

The centrifuge: tool with a thousand uses 

Cheese maker triples plant size 

"83 Chem Show set for New York 

Cirspbread extrusion system allows high speed 
processing of popular product 

CO2 less expensive than N2 for quick-freezing 
meat patties 

Code ‘smudging’ no longer a problem 

Computer helps improve product & process 

Computer-controlled sorbitol plant operates 
24 hours a day 

Computer controls processing and sanitation 
of 1.6-million lbs of milk per day 

Computer program finds over $100,000 of energy 
savings for corn refinery 

Continuously filers oil for longer product 
life 

Conveyors move 5,000 cans per minute straight 
up--without a sound 

Cooler doors help warehouse control climate 

Cryogenic railcar passes test on first cross- 
country run 

Current attitudes about microwave processing 

Dairy floor withstands abuse 

Dairy installs new system for UHT milk 

Defoamer improves sanitation, recovers starch 

Determining moisture content of mayonnaise 

Developing the "right" taste with spices 

Double-separation process makes both red, 
white wines from one grape crush 

Durable coating for walls resists humidity 
and mildew 

Electric lift trucks allow vertical expansion; 
keep stock moving at Texas warehouse 

En-masse conveyors handle product gently 

Electrical load control pays off in a year 

Extra-wide plastic conveyor proves reliable 
in freezer ; 

Five PC's control sugar refinery; replace 
relays, timers and switches 

Flash recovery reclaims heat without using a 
heat exchanger 

Flexible screw conveyor solves flow problem 

Flour mill spends $100,000 less on wheat 
thanks to better moisture control 

Food & Dairy Expo set for Chicago 
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Field Reports 
(Cont. ) 


Foods can be too sweet, but not too fatty Aug 

Forecast for the dairy industry: tough but Dec 
promising times ahead 

Fruit export program in Philippines revolves Aug 
around aseptic processing 

Function of phosphates in the baking industry Dec 

Glucomannans, Another wight loss secret ' Jan 

Guidelines for cleaning and sanitizing Nov 
transports 

Heinz installs glass block windows to reduce July 
Maintenance and save energy 

Hershey's new boxes bonded by special adhesive Jan 

Highly-accurate scales at Campbell ‘vithstand Mar 
repeated wash-down 

Horizontal cartoner speeds packaging of fragile May 
matzos 

How do you rate bulk carriers? Here's what Feb 
one survey says 

How Land O'Lakes moves a ‘mountain of milk' June 

Hybrid temperature controllers offer “afford- Feb 
able electronic accuracy 

‘84 IEFP shapes-up as biggest yet Nov 

Improved vacuum packaging machine handles May 
large items at high speed 

Innovative filter design increases fruit juice Sept 

Insecticide approved for use in food plants Nov : 

Insulated tanks replace-in-ground wine storage July 

Insulation fits around cruves easily Aug 

Interpack '84: World's largest packaging show Dec 

Kraft's new evaporator improves by-product Apr 
Operation 

Kraft's new packaging system for yogurt July 

Labeler provides speed, versatility and quick Sept 
changeover for vitamin company 

Large scale programmable controller automates Oct 
565,000 bu. grain terminal 

Less federal activity over SO j emissions...but Mar 
states are tightening-up 

Libby's new filler/saucer provides accuracy May 
at high speeds 

Lift truck reaches deep into trailers Feb 

Liquid nitrogen allows meat processor to Nov 
freeze more product in less time 

Low-cost carton stacker automates palletizing June 

Major energy savings are possible with off-the-Jan 
shelf controls 

Making ‘homemade' salads by the ton in the Mar 
booming deli-salads business 

Mechanically fastened roof ends repairs Mar 

Microcomputers improve operations in the lab Feb 

Misconceptions about truck leasing revealed June 
in survey of fleet operators 

Modular dust collector protects air conditioner Nov 
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Field Reports 
(Cont.) 


Moisture analysis system trims 25% off 
testing time 

Multi-level plant improves operation 
with new conveyor system 

New brewery floor defies thermal shock 

New concepts for juice concentration 
use centrifugation and membrane 
filtration 

New easy-open tab saves metal & money 

National Fruit Product uses glazed 
tile walls to reduce maintenance 

New insight into blanching vegetables 

Oil filter protects qualitv of nuts 

Orange juice shipped 2,800 miles with- 
out refrigeration 

Oil mist problem filtered out 

Oil recovery system saves money by 
reusing oil and cutting sewer surcharges 

On-line mixer handles tough blending job; 
tomato:paste and water at 100 gal/min 

One heater does the work of six boilers 

PET-coated paperboard resists oven heat 

PVC bottles chosen for sales promotion 

Pallet netting solves condensation problem 

Paperboard ‘corners' reduce shipping costs 

Penthouse added above freezer creates 200 
new pallet spaces 

Pizza producer makes Own sausage, improves 
quality and controls cost 

Pork processor saves energy with heat re- 
claimer 

Products analyzed for specific sugars-- 
sucrose, glucose, fructose--in 15 minutes 

Proper enzyme balance in rennet vital to 
making quality cheese 

Proper insulation could save millions 

Quiche made easy; package helps it sell 

Recovers, recycles waste heat from malt 
drying 

Removes tomato mold and black specks while 
raising yields 1-3% 

Rotary labeler keeps pace with Lea & Perrins 
high speed bottling line 

Sandwiches are made eaSier and faster; 
filling is deposited automatically onto 
bread 

Sanitation audit results in manpower - 
detergent savings 

Sara Lee installs new batching system 

Selecting the right filteraid increases 
efficiency, cuts costs 

Simplified design proves worth with mustard 
plant's 20 year old pump 

Special dock doors keep energy costs low 

Special drive solves maintenance problems 
in dusty, high-moisture locations 
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Field Reports Special pump helps small winery make fine 
(Cont.) wines at low cost 

Sticky flakes conveyed without jamming 

Stretching action tenderizes meat while 
retaining natural juices and flavor 

Sulfite substitute preserves color in 
vegetables 

Switch from pallets to slipsheets saves 
Nabisco time, money and labor 

System removes PCB liquid from transformers 
and replaces it with non-toxic fluid 

"Terror Tampering" 

Texas A&M to study impact of chilling on 
meat palatability 

Trends in manufacturing cans: Many develop- 
ments improve containers 

Truckers update methods and service to 
control food distribution costs 

Two-headed pump at Hunt-Wesson blends 
"difficult" ingredients continuously 

Two-minute test at Hygrade Foods tells fat, 
protein, carbohydrate, and moisture 

Unconventional speed reducer is accurate 
and reliable 

Unitizing agent holds cases in place 

Unique conveying system handles tea gently 

Vacuum-packed veal stays fresh 3 weeks 

Wastewater system treats 1.8 million gal/day 

Weekend rail service speeds deliveries 

Whey finishing system increases dryer 
capacity 50% 

Winery floor stands up to acids, detergents 

X-ray sorter detects and rejects rocks and 
foreign matter in almonds 


Food Packaging A case where the package makes the product: 

Bubble gum in tube 

Aseptic packs achieve national roll-out 

As I see it...$55 billion for packaging 

As I see it...Changes in the converting 
industry 

As I see it...Hidden costs 

As I see it...Packaging education 

Blow-molded, sterile filled aseptic bottles 

Factory-to-table protection: Heat-shrink seal 

First time in North America...Aseptic wine 

For cocktail mixers...it's plastic 

Increases shelf life with metalized film 

Interesting development in Canada: aseptic 
bags 

Interesting new idea: Ice cream chub 

Interesting new idea: The pouch cup 

Kraft switches to laser coding 

Making it big in confectioneries: low cost 
jars 
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G 


Gels 


Genetic 
Engineering 


Glass Block 
Windows 
Glass-to-Glass 


Glaze 


Glucomannans 


Glucose 


Gluten 


Gums 


Food Engineering 


Metallized coffee pouch: ten year success 

New idea for PET bottles A film label 

New option for ovenable packaging: Pet Trays 

New technology produces better plastic 

Packaging in Year 2000 

Pepsi begins market testing aluminum bottle 

Plastic squeeze bottle has special label 

Popcorn for microwave Oven pops in package 

Popular brand's new look...aseptic tang 

Preparing to assault metal: Plastic cans 

Shrimp packaging problem 

Shrink-wrap provides extra protection 

Significant savings with a One-Piece Carton 

‘Soft’ plastic bottles with dispenser tops: 
New Squeezables 

The plastic invasion continues: PET for liquor 

Tray shrink packaging for glass-to-glass 

Van de Kamp switches to Dual-Oven tray 


Algin-calcium reaction produces New Dessert 
Gels 


Genetically engineered yeasts 
Developments in genetic engineering 


Heinz installs glass block windows to reduce 
maintenance and save energy 


Tray shrink packaging for Glass-to-Glass 


New confectioners' glaze saves 50% in 
material, 25% in labor 

Glucomannans, Another weight loss ‘'secret' 

Products analyzed for specific sugars--sucrose 


glucose, fructose--in 15 minutes 
Enzymes speed glucose production 


Controller makes perfect dough every time 
by watching gluten development 


Fermentation yields a new gum 

New acacia blend for alcohol: systems improves 
Stability of clouds, flavors 

New concept for growing market: 
potatoes 

Ingredients Report: Blended gums offer unique 
features 

A case where the package makes the product: 
Bubble Gum in tube 


structured 
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Handling & Combination of materials produces superior 
Distribution guide rail performance 

Padded chain accumulation conveyor reduces 
operating, maintenance costs 

Line of lift trucks designed to challenge 
imports 

Plastic conveyor "cleans itself" with 
specially-designed slots 

Robot palletizer reduces labor for smaller 
operations 

Highly maneuverable electric tri-wheel fork- 
lift designed with power and stability of 
4-wheeler 

How Land O'Lakes moves a “mountain of milk" 

355,000 square feet distribution center 

Cryogenic railcar passes test on first cross- 
country run 

Sticky flakes conveyed without jamming 

Truckers update methods and service to control 
food distribution costs 

Automatic palletizer saves $30,000 per year 

Misconceptions about truck leasing revealed 
in survey of fleet operators 

Unitizing agent holds cases in place 

Flexible screw conveyor solves flow problem 

Low-cost carton stacker automates palletizing 

Non-contacting nuclear conveyor scale provides 

Electronic controls automate batch weighing 
operations 

Lowerator/rinser combines 2 steps in l; 
equipment cost reduced 20%, & less downtime 

No ‘hang-ups inside these bins, pulses of air 
keep material free-flowing 

Unique conveying system handles tea gently 

Orange juice shipped 2,800 miles without 
refrigeration 

Electric lift trucks allow vertical expansion 

Large-scale programmable controller automates 

Weekend rail service speeds deliveries 

Apple sorting system improves productivity 

Lift truck safety package reduces possibility 
of serious injury 

Automatic order picking system forms mixed 
palletloads at high speeds : 


Heat Exchange IEFP Show Report--better heat exchange tech. 


Heat-Shrink Factory-to-table protection: Heat-Shrink Seal 
Seal 


Heinz Heinz installs glass block windows to reduce 
maintenance and save energy 
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High Fructose Ingredients Report: Sweeteners: aspartame & Aug 
HFCS gain 
Huge plant for ethanol and HFCS June 


Hunt-Wesson Two-headed pump at liunt-Wesson blends Aug 
"difficult" ingredients continuously 


Hydrogen Fast, accurate measurement of hydrogen Feb 
Peroxide peroxide and chlorine 


Hydrogenation Ultrasonic hydrogenation of soybean oil 


3 
IFT Ingredients for today 


Ice Cream Interesting new idea: Ice Cream Chub 
Chub 


Ice Pops Fruit in ice novelties gives a natural touch Sept 


Impingement Jet impingement makes ovens and freezers fast Nov 
and energy efficient 


Imports Imports: A threat to the food industry? June 


Insecticide Insecticide approved for use in food plants Nov 


Inspection IEFP Show Report--Automatic inspection on-line Apr 
Optical detector finds leaky can seals at line July 
speeds of 1,200/min and up 


Instrumenta- Low-cost speech-synthesizer adds new Jan 
tion & dimension to alarms 
Controls Fast, accurate measurement of hydrogen Feb 
peroxide and chlorine 
Major energy savings are possible with off- Jan 
the-shelf controls 
Fast analysis with microwave dryer, ‘digestion’ Mar 
time reduced 80% 
Computer control for small boilers pays for Apr 
itself within a year 
Control system eliminates hardwire panels May 
for fast installation, easy changeability 
Supercritical extraction system designed for June 
laboratory studies 
Optical detector finds leaky can seals at line July 
speeds of 1,200/min and up 
Controller makes perfect dough every time by Aug 
‘watching’ gluten development 
Intelligent robot sees, inspects, and Sept 
decorates chocolate on production lines 
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Instrumentation Optical inspector removes small defects 
& Controls from 20,000 lbs of potato strips an hour 
Plant management system gives users data and 
control at the touch of a button 
Low-cost digital control units upgrade older 
processing plants 


Insulation Proper insulation could save millions 
Computer program finds over $100,000 of 
energy savings for corn refinery 
Insulation fits around curves easily 


Interpack Interpack '84: World's largest packaging show 


Ion Ion technology turns grain dust into profit 
maker 


Irradiation Food Irradiation 


Ingredients Better, lower sodium biscuits made with new Jan 

formula system 

Color, flavor of new refined lecithin stand Dec 
up well under high temperatures 

Fruit & chocolate dual flavor system adds Oct 
new dimensions to dry-mix items 

Modified European dough conditioner improves Feb 
strength of free-standing bread 

New acacia blend for alcohol systems Sept 
improve stability of clouds, flavors 

New confectioners' glaze saves 50% in material, June 
25% in labor 

New enzyme combination permits hot clarifi- Aug 
cation of apple juice 

New food-grade silicone antifoams prevent Mar 
buildup of process foams 

New vegetable flavors add 'freshness' to hot- July 
packed sauces and dressings 

Realistic cocktail flavors provide sophisti- Nov 
cated taste without alcohol 

Spray-dried meat & poultry flavors combine both May 
taste and nutrition 

Two new spray-dried 'coladas' add flavor to dry~- Apr 
mix lines 


New concepts for juice concentration use 
centrifugation and membrane filtration 


Kraft's new packaging system for yogurt 
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Lab Analyzer Two-minute test at Hygrade Foods tells fat, 
Fast, accurate measurement of hydrogen 
peroxide and chlorine 


New idea for PET bottles: a film label 
Plastic squeeze bottle has special label 
Nutrition labeling: Search for new format 


Labeler Rotary labeler keeps pace with Lea & Perrins 
high speed bottling line 
Labeler provides speed, versatility and quick 
changeover for vitamin company 


Labor Jobs: Labor's new strategy 
Lactose New uses for lactose permeate 
Land O'Lakes How Land O'Lakes moves a ‘mountain of milk' 


Laser New Processing technigue: Vitamin D via laser 
Laser provides high speed coding on virtually 
any container surface 


Laser Kraft switches to laser coding 
Coding 


Leasing Misconceptions about truck leasing revealed June 
in survey of fleet operators 


Lecithin Color, flavor of new refined lecithin stand up Dec 
well under high temperatures 


Libby Libby's new filler/saucer provides accuracyaat May 
high speeds 


Lift Truck Lift Truck reaches deep into trailors Feb 

Line of lift trucks designed to challenge Mar 
imports 

Highly maneuverable electric tri-wheel June 
forklift designed with power and stability 
of 4-sheeler 

Electric lift trucks allow vertical expansion; Oct 
keep stock moving at Texas warehouse 

Lift truck safety package reduces possibility Nov 
of serious injury 


Liguid Nitro- Liquid Nitrogen allows meat processor to freeze Nov 
gen more product in less time 


Lobster Fish and lobster combined: “Lobster Stick" Jan 


Low~Alcohol Reduced~alcohol beer enters test market in Ohio Oct 
Beer 
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Low Calorie Low calorie sweeteners 
Sweeteners 


Low Calorie Blend replaces shortening to produce 
Cake Low calorie cake 


Logistics Simplot's Logistics System 


Low Sodium Better, lower sodium biscuits made with new 
formula system 
Good-tasting foods, yet low in sodium 
Tastes salted, but it isn't; low-sodium soup 
Low sodium foods: where are we headed? 
New option to produce low-sodium cheese 


Lowerater/ Lowerator/rinser combines 2 steps in 1; 
Rinser equipment cost reduced 20%, & less 
downtime 
M 
Macadamia Nuts "The world's most elegant nut" 


Management Plant management system gives users data 
System and control at the touch of a button 


Mayonnaise Determining moisture content of mayonnaise 
Meat FDA on hot seat over drugs in meat 


Meat Stretching action tenderizes meat while 
Tenderizer retaining natural juices and flavor 


Membrane New concepts for juice concentration use 
centrifugation and mem>rane filtration 


Mergers Mergers: The fast pace continues 


Metallized Increases shelf life with metallized film 
Film 


Microcrystal- How to beat the microwave challenge 
line cellulose 


Microprocessors Microcomputers improve operations in the lab 
and on the production floor 
Microprocessor-controlled ink-jet printer 
provides high-quality marking and coding 


Microwave Fast analysis with microwave dryer, 
"digestion" time reduced 80% 
Popcorn for microwave oven Pops in Package 
How to beat the microwave challenge 
A new package for a new market: Machine- 
vended microwave foods 
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Microwave 
(Cont. ) 

Milk 

Milk Crates 

Milk 
Replacer 


Mixer 


Mixing 


Moisture 
Analysis 


Moisture 
Control 


Multipacker 


Mustard 


Marketplace 


Current attitudes about microwave processing 
Three-stage dryer cuts energy costs for 
drying high-fat milk and whey 


Food & Dairy Expo.. 
milk crates 


-corrugated vs. plastic 
Milk replacer for 'Natural' Bread 


On-line mixer handles tough blending job; 
tomato paste and water at 100 gal/min 
IEFP Show Report--New mixers and blenders 

Sara Lee installs new batching system 


Controller makes perfect dough every time 
by ‘watching’ gluten development 


Moisture analysis system trims 25% off 
testing time 
Determining moisture content of mayonnaise 


Flour mill spends $100,000 less on wheat 
thanks to better moisture control 


High-speed multipacker has quick changeover 
for different items and patterns 


Simplified design proves worth with mustard 
Plant's 20 year old pump 


A first for the U.S.: Aseptic orange juice 

A frozen concentrate that pours...even at 
0° F 

Borden plans national roll-out for aspartame 
Sweetened drink mixes 

Butter-flavored alternative for foodservice 
captures ‘real butter taste' 

Chocolate milk wars hit grocery shelves 

Concentrated juice products unveiled in 
aseptic package 

General Mills tests aseptically-packaged 
juice 

New snack concept: hard-boiled eggs last 
60 days without refrigeration 

Reduced alcohol beer enters test market in 
Ohio 

Seagram tests first food product: specialty 
frozen dinners 

Weight Watchers introduces frozen desserts 
in dual-oven paperboard trays 
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N 
Natural 


Net Weighers 


Netting 


New Plant 


New Product 
Trends 


New Product 
Analysis 


Nielsen 


Nitrogen 


Nitrosamines 


Nucleur Scale 


Nutrition 


se] 

Oil Recovery 

One-Piece 
Carton 


Optical 
Inspector 


Milk replacer for ‘Natural' bread 


Pack Expo '82 - Greater accuracies for 
fillers 


Pallet netting solves condensation problem 


New plant of the year--Campbell Soup, 

Maxton, NC 
Huge plant for ethanol and HFCS 
355,000 square feet distribution center 
Cheese maker triples plant size 
Computer-controlled sorbitol plant operates 
Cargill's new $100 million corn milling plant 
New food plants: who's building what 
World's largest flavor plant 


Update: New product trends 
New Products analysis (3rd annual...) 


Update: New Product trends 


Liquid nitrogen allows meat processor to 
freeze more product in less time 


Bacon without nitrosamines 


Non-contacting nuclear conveyor scale provides 
continuous weighing on any conveyor 


Nutrition labeling: Search for new format 
Telling consumers about nutrition 


New ideas using fruits and nuts 


Ingredients Report: New focus on for fruits 
and nuts 


"The world's most elegant nut" 


Oil recovery system saves money by reusing 
oil and cutting sewer surcharges 


Significant savings with a One-Piece Carton 


Optical inspector removes small defects from 
20,000 lbs of potato strips an hour 
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Orange Juice 
Concentrate 


Order Picking 
System 


Ovenable Board 


Ovenable Tray 


Packaging 


Packing Series 


A first for the U.S.: aseptic orange juice 


Automatic order picking system forms mixed 
palletloads at high speeds 


Pack Expo '82--PET challengs ovenable board 
PET-coated paperboard resists oven heat 


Van de Kamp switches to Dual-Oven Tray 
Weight Watchers introduces frozen desserts 
in dual-oven paperboard trays 


New can coating helps to maintain ‘that fresh 
look’ in retorted peas 

New tamper-evident closure changes color when 
it's twisted 

Pouch-packed instant coffee gains ‘instant' 
Success in New Zealand 

A new package for a new market: Machine- 
vended microwave foods 

Porous boil-bag film for grits allows rapid 
hydration of portioned servings 

Food & Dairy Expo...'Extended" shelf life 
packaging 


120 pouches per minute produced with single 
tube vertical pouch packager 

$2 million packaging system at Amaizo expected 
to provide payback in one year 

Apple processor commits $2 million for two 
new aseptic packaging lines 

Automatic bags in box filler handles bags 
and caps separately 

Automatic vertical cross seal packaging 
allows product wrapping in an upright 
position 

Bag packager and computerized scale accurately 
produce 120 bags per minute 

Half gallon paperboard containers filled 
aseptically for the first time 

High-speed multipacker has quick changeover 
for different items and patterns 

In-line selective scale system has high speed 
exceptional accuracy 

Labeler provides speed, versatility and quick 
changeover for vitamin company 

Laser provides high speed coding on virtually 
any container surface 

Pallet netting solves condensation problem 

Paperboard ‘corners' reduce shipping costs 

Pouch placer picks, counts, places pouches 
with precision control 

Rotary labeler keeps pace with Lea & Perrins 
high speed bottling line 
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P 


PVC 


Palletizing 

Paperboard 

Paperboard 
‘corners' 


Peanut 


Pennwalt 


Pet Trays 


Packaging 
Equipment 


Palletizer 


Paperboard 
Pasta 


Peas 


Needed: Action against PCB's 

System removes PCB liquid from transformers 
and replaces it with non-toxic fluid 

Liquid containing PCB's can now be cleaned 
and re-used 


PVC bottles chosen for sales promotion 


$2 million packaging system at Amaizo expected 


to provide payback in one year 


Half gallon paperboard containers filled 
aseptically for the first time 


Paperboard ‘corners' reduce shipping costs 


Peanut solids fortify this Whey-Based drink 


Pennwalt and Square D join forces to proviae 
cleaning/sanitizing systems 


New option for ovenable packaging: Pet trays 


Automatic sizing and packing of cucumbers 

Bag closer system uses resealable tape 
closures 

Bottling line of the future integrates all 
bottling functions 

Code ‘'smudging' no longer a problem 

Horizontal cartoner speeds packaging of 
fragile matzos 

Improved vacuum packaging machine handles 
large items at high speed 

In-line pouch filler/sealer fills up to 240 
pouches per minute 

Libby's new filler saucer provides accuracy 
at high speeds 

Microprocessor-controlled ink-jet printer 
provides high-quality marking and coding 

Trends in manufacturing cans: many develop- 
ments improve containers 


Automatic palletizer saves $30,000 per year 

Robot palletizer reduces labor for smaller 
operations 

Unitizing agent holds cases in place 

Low-cost carton stacker automates palletizing 


Pack Expo '82--paperboard finds new uses 


Unusual ingredients create 'healthy' pasta 


New can coating helps to maintain ‘that fresh 
look' in retorted peas 
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Peelers 


PET 


Phosphates 
Pickling 
Powder 


Pizza 


Plant Site 
Plastic 


Plastic 
Bottles 


Plastic 
Cans 


Plastic 
Jars 


Polymer 
Treatment 


Potatoes 


Pouch 


Pouch Cup 


Pouch 
Packager 


IEFP Show Report--Variety of new equipment 


Pet-coated paperboard resists oven heat 

For cocktail mixers...it's plastic 

New idea for PET bottles; a film label 

Pack Expo '82--PET challenges ovenable board 
The plastic invasion continues: PET for liquor 


Function of phosphates in the baking industry 
Tips on food-grade phosphates 


No fermentation needed with pickling powder 


Pizza producer makes own Sausage, 
quality and controls cost 


improves 


IEFP Show Report--where's the best plant site? 
New technology produces better plastic 


Multilayer plastic bottles extend life of 
oxygen-sensitive products 

PVC bottles chosen for sales promotion 

'Soft' plastic bottles with dispenser tops: 
New Squeezables 


Preparing to assault metal: Plastic cans 


Making it big in confectionaries: Low cost 
Jars 


Apr 


June 


Polymer treatment cleans boilers; helps improve Feb 


energy-efficiency 


New concept for growing market: structured 
potatoes 


In-line pouch filler/sealer fills up to 240 
pouches per minute 

Pouch-packed instant coffee gains ‘instant' 
success in New Zealand 

Pouch placer picks, counts, places pouches 
with precision control 


Interesting new idea: the pouch cup 


120 pouches per minute produced with single 
tube vertical pouch packager 


May 


July 
July 


Aug 


Feb 


Oct. 
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Processing CO. tunnel freezer doubles throughout with- 
Equipment Out increasing floor space 
Canada's biggest dairy cooperative acquires 
2-million lb/day cheese plant 
Computer controls processing and sanitation 
of 1.6-million lbs of milk per day 
Continuously filters oil for longer product 
life 
Crispbread extrusion system allows high speed 
processing of popular product 
First USDA-approved basket centrifuge cleans 
itself in minutes between batches 
Five PC's control sugar refinery; replaces 
relays, timers and switches 
Flash recovery reclaims heat without using 
a heat exchanger 
Food defroster uses improved technique for 
fresher product with higher moisture 
Fruit export program ir Philippines revolves 
around aseptic processing 
High-volume chromatography separates the 
‘hard to separate’ organic compounds 
Jet impingement makes ovens and freezers 
fast and energy efficient 
Kraft's new evaporator improves by-product 
operation 
New concepts for juice concentration use 
centrifugation and membrane filtration 
New quick-freeze systems protect quality of 
processed shrimp items 
New sanitary stainless steel pump handles 
everything from beer to yogurt 
Oil filter protects quality of nuts 
Pizza producer makes own sausage, improves 
quality and controls cost 
Pork processor saves energy with heat 
reclaimer 
Recover, recycles waste heat from malt drying 
Removes tomato mold and black specks while 
raising yields 1-3% 
Sanitary pumps are 6-14% more efficient for 
big savings in electricity, maintenance 
Sara Lee installs new batching system 
Selecting the right filteraid increases 
efficiency, cuts costs 
Simplified design proves worth with mustard 
plant's 20 year old pump. 
Special continuous plate freezer handles 
irregular-shaped packages 
Special pump helps small winery make fine 
Wines at low cost 
Three-stage dryer cuts energy costs for drying 
high-fat milk and whey 
34,000 tortillas per hour 
Two-headed pump at Hunt-Wesson blends "diffi- 
cult" ingredients continuously 
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Processing 
Equipment 
(Cont.) 


Programmable 
. Controller 


Q 


Quiche 


R 
Rail Service 


Rail Car 


Research 


Retort 
Retort pouch 
Reverse 

Osmosis 
Ribs 


Robot 


Two-minute test at Hygrade Foods tells fat, 
protein, carbohydrate, and moisture 

‘u-shaped’ freezer design cuts heat transfer 
loss by 30% 

Versatile breading machine finds 30 applica- 
tions in 12 months 

Whey finishing system increases dryer capacity 
50% 


Five PC's control sugar refinery; replace re- 
lays, timers and switches 

Large-scale programmable controller automates 
565,000 bu. grain terminal 


New Sanitary stainless steel pump handles 
everything from beer to yogurt 


Sanitary pumps are 6-14% more efficient for 
big savings in electricity, maintenance 


Quiche made easy; package helps it sell 


Weekend rail service speeds deliveries 


Cryogenic railcar passes test on first cross- 
country run 


Special Report: 1,000 research projects 
1,000 research projects, Pt. II 

1,000 research projects, Part III 

1,000 research projects, Part IV 


Computer helps improve product & process 


Pack Expo '82 - The retort pouch: how close 
IEFP Show Report: Retort pouch news 


Reverse osmosis: ready for juice? 


New ccncept gains momentum; structured ribs 


Robot palletizer reduces labor for smaller 
operations 

Intelligent robot sees, inspects, and 
decorates chocolate on production lines 

Robots with Spirit(s) 


Mechanically fastened roof ends repairs 
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S 
Saccharin Low calorie saccharin 


Salary Survey 1983 Salary Survey 








Salads Making ‘homemade’ salads by the ton in the 
booming deli-salads business 


Salt An all-purpose salt replacer 
Ingredients Report: Salt & salt replacers 


Sandwiches Sandwiches are made easier and faster; 
filling is deposited automatically onto 
bread 


Sanitary Sanitary design checklist Sept 
Design 


Sanitation/ 3-A approved in-line valves speed CIP at two Nov 
Maintenance food plants 

At Coors: Ultrasonic thickness gage helps July 
Speed maintenance checks 

Automatic separate-bed deionizers safeguard Jan 
purity of water 

Biological treatment system for food process- Oct. 
ing wastes 

Bottler reduces mechanical drive maintenance July 

Bulk tankers cleaned with mobile unit Mar 

Computer controls processing and sanitation Apr 
of 1.6 million lbs of milk per day 

Computerized energy management program reduces May 
operating costs in cooling systems 

Concrete surfacer cures in 2 hours, withstands Apr 
spillage and harsh cleaning 

Dairy floor withstands abuse Nov 

Defoamer improves sanitation, recovers starch Mar 

Durable coating for walls resists humidity Mar 
and mildew 

Guidelines for cleaning and sanitizing trans- Nov 
ports 

Ethanol from soft drink wastewater Mar 

Heinz installs glass block windows to reduce July 
Maintenance and save energy 

Highly accurate scales at ame: saint withstand Mar 
repeated wash-down 

IEFP Show Report: Sanitation: Focus on CIP Apr 

Insulated tanks replace in-ground wine storage July 

Insecticide approved for use in food plants Nov 

Insulation fits around curves easily Aug 

Ion technology turns grain dust into profit June 
maken 

Liquid detergent is ‘superconcentrated' for Dec 
economical, efficient use 
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Sanitation/ 
Maintenance 
(Cont. ) 


Sara Lee 
Sausage 


Scales 


School 
Lunches 


Sea Sausage 

Seagram 

Seal 
Inspection 

Separators 

Shortening 


Show Report 
Previews 


Liguids containing PCBs can now be cleaned 
and re-used 

Mechanically fastened roof ends repairs 

Modular dust collector protects air condi- 
tioner 

National Fruit Product uses glazed tile 
walls to reduce maintenance 

New brewery floor defies thermal shock 

Oil mist problem filtered out 

One step cleaner saves 25% in chemical costs 


Pennwalt and Square D join forces to provide 


cleaning/sanitizing systems 

Polymer treatment cleans boilers; helps im- 
prove energy-efficiency 

Rotating hot water head cleans drums, kegs, 
and small tanks 

Sanitation audit results in manpower-deter- 
gent savings 

Small biolers save energy with “combustion 
trim control" 

Special drive solves maintenance problems 
in dusty, high-moisture locations 

Unconventional speed reducer is accurate and 
reliable 

Wastewater system treats 1.8 million gal/day 

Winery floor stands up to acids, detergent 


Sara Lee installs new batching system 

Fish, soy and spices: Sea sausage 

Highly-accurate scales at Campbell withstand 
repeated wash-down 

In-line selective scale system has high speed 
with exceptional accuracy 

Non-contacting nuclear conveyor scale provides 
continuous weighing on any conveyor 


Vegetable proteins use expanded in school 
lunches 


Fish, soy, and spices: Sea Sausage 


Seagram tests first foad product: specialty 
frozen dinners 


Optical detector finds leaky can seals at line 
speeds of 1,200/min and up 


IEFP Show Report--Variety of new equipment 


Blend replaces shortening to produce low 
calorie cake 


Food & Dairy Expo. 


--Aseptic processing advances Dec 


69 
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Show Report 
Previews 
Cont. 


Shrimp 


Shrink Film 


Silicone 


Slipsheets 


Snack Pellets 


Snacks 


Sodium 


Sorbitol 


Sorter 


Soy 


Speech 


Synthesizer 


Speed Reducer 


Countdown: Foad & Dairy Expo '83 

‘83 Chem Show set for New York 

Food & Dairy Expo...Aseptic Packaging 
Highlights 

Food & Dairy Expo.. 
milk crates 

Food & Dairy Expo set for Chicago 

Food & Dairy Expo...'Extended' shelf life 
packaging 

Food & Dairy Expo...Tamper Evident Packaging 

‘84 IEFP shapes up as biggest yet 

Ingredients for today 

Ingredients Report: 
flavors 

Ingredients Report--IFT Show Report 

Interpack '84: World's largest packaging 
show 

Pack Expe ‘82 - The Packaging Report 

Preview: Food & Dairy Expo ‘83 

Preview of IEFP '83 


-Corrugated vs. Plastic 


Flavors...and more 


Shrimp packaging problem 


Pack Expo '82--films play bigger role in 
distribution 

Shrink-wrap provides extra protection 

Tray shrink packaging for glass-to-glass 


New food-grade silicone antifoams prevent 
buildup of process foams 


Switch from pallets to slipsheets saves 
Nakisco time, morey and labor 


"snack pellets" from England: new snack 
concept 


Extruded snacks are improved with heat stable 
flavors 


An all-purpose salt replacer 


Computer-controlled sorbitol plant operates 
24 hours per day 


X-ray sorter detects and rejects rocks and 
foreign matter in almonds 


Ingredients Report: Soy Protein: Focus on 
function 


Low-cost speech synthesizer adds new dimen- 
sions to alarms 


Unconventional speed reducer is accurate and 
reliable 
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Spices 


Spray Noggle 
Square D 
Squeeze 


Bottle 


State of the 
Food Industry 


Stretch Film 


Structured 
Fruit 


Sugars 


Sulfite 


Supercritical 
Extraction 


Sweeteners 


Swift 


T 
Tab 


Tamper-Evident 


Tankers 


Tanks 


10 common mistakes in spice purchasing 

Ingredients Report: Spices: 'special' 
are in demand 

Developing the "right" taste with spices 


tastes 


Rotating hot water. head cleans drums, 
and small tanks 


kegs, 

Pennwalt and Square D join forces to provide 
cleaning/sanitizing systems 

Plastic squeeze bottle has special label 

State of the Food Industry: 
4th Annual Report 


Pack Expo ‘82 - films play bigger role in 
distribution 


Many possibilities for structured fruit 

650 tons cf sugar per hour distributed evenly 

Prcducts analyzed for specific sugars-- 
Sucrose, glucose, fructose--in 15 minutes 

Sugar analysis and outlook 

Sulfite substitute preserves color in 
vegetables 


The sulfite controversy 


Supercritical extraction system designed for 
laboratory studies 


Low calorie sweeteners 


Swift's dramatic turnaround 


New Easy~-Open tab’ saves metal and money 


FDA's view on food tampering 

Food & Dairy Expo...Tamper evident packaging 

IEFP Show Report--Tamper evident closures 

New tamper-evident clesure changes color 
when it's twisted 

Pack Expo '82--tamper-evident packaging 

Terror tampering 


Bulk tankers cleaned with mobile unit 


Insulated tanks replace in-ground wine 
storage 
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Tape 


Temperature 


Controllers 


Texas A & M 


Tile Walls 


Tobacco 

Tofu 

Tomato 
Replacers 

Tortillas 

Trademark 

Transports 


Treatment 
System 


Trucks 


U 
UHT Milk 


Ultrasonic 


Ultrasonic 


Hydrogenation 


Vv 


Vacuum-Packed 


Bag closer system uses resealable tap closures 


Hybrid temperature controllers offer "afford- 
able" electronic accuracy 


Texas A&M to study impact of chilling on 
meat palatability 


National Fruit Product uses glazed tile walls 
to reduce maintenance 


Cigarette research leads to tobacco protein 


Tradition combines with technology: flavored 
tofu 


Shortages Overcome with tomato replacers 


34,000 tortillas per hour 
How te avoid trademard problems 
Guidelines for cleaning and maintenance 


Biological treatment system for food process- 
ing wastes 


Aerodynamic cover improves mpg by 9% 

Bulk tankers cleaned with mobile unit 

How do you rate bulk carriers? Here's what 
one survey says 

Misconceptions about truck leasing revealed 
in survey of fleet operators 

Truckers update methods and service to control 
food distribution costs 


A case where the package makes the product: 
Bubble gum in tube 


Dairy installs new system for UHT milk 


At Cocrs: Ultrasonic thickness gage helps 
speed maintenance checks 


Ultrasonic hydrogenation of soybean oil 


Vacuum-packed veal stays fresh 3 weeks 
Improved vacuum packaging machine handles 
large items at high speed 
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Valves 3-A approved in-line valves speed CIF at 
two food plants 


Variable Speed Special drive solves maintenance problems 
Drive in dusty, high-moisture locations 


Vegetable New vegetable flavors add ‘freshness' to 
Flavors hot-packed sauces and dressings 


Vegetable Vegetable protein use expanded in school 
Protein lunches 


Vitamin D New processing technique: vitamin D via laser 


Cellular glass blocks provide exterior 
walls and insulation for frozen foods 
facility 

Durable coating for walls resists humidity 
and mildew 

National Fruit Product uses glazed tile walls 
to reduce maintenance 


Wastewater New wastewater treatment system 
Wastewater system treats 1.8 million gal/day 


Weighing Electronic controls automatic batch weighing 
Operations 


Weight Weight Watchers introduce frozen desserts 
Watchers in dual-oven paperboard trays 


Whey Ingredients Report: Whey: New ideas for use 

in foods 

New uses for lactose permeate 

Outlook for whey as an ingredient 

Peanut solids fortify this Whey-based drink 

Three-stage dryer cuts energy costs for dry- 
ing high-fat milk and whey 

Whey finishing system increases dryer capacity 


Double separation process makes both red, 
white wines from one grape crush 

Insulated tanks replace in-ground wine storage 

New type of wine has "no alcohol" 

Special pump helps small winery make fine 
wines at low cost 


x 


Yeasts Genetically engineered yeasts 


Yogurt Emulsifier technclogy creates yogurt liqueur 
Kraft's new packaging system for yogurt 
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AUTHORS INDEX 


Amazing growth for almonds 


Update: new prcduct trends 


Steam dryer aimed at bypreducts 


Tray shrink packaging for glass-to-glass 


As I see it..-hidden costs 

As I see it...changes in the converting 
industry 

As I see it...$55 billion for packaging 

Shrimp packaging problem 

Packaging in Year 2000 


Blow-molded, sterile filled Aseptic bottles 
Capital spending report 


Hybrid temperature controllers offer "“afford- 
able" accuracy 


Algin-calcium reaction produces new dessert 
gel 

Ingredients to fit today's trend: dried 
natural fruit 

"Snack pellets" from England: 
cept 

What's coming in aseptics 

World's largest flavor plant 


new snack con- 


Designing the right control room 


Interview with Arthur Hayes 


New vees for lactose permeate 
Outlook for whey as an ingredient 


Sanitary design checklist 
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Caramel color: some do's and don'ts 
according to practical experience 


Clucomannans, Another weight loss secret 


New ideas using fruits and nuts 


#2 million packaging system at Amaizo 
expected to provide payback in one year 

Aspartame cleared for soft drinks 

Computer controlled sorbitol plant 
operates 24 hours per day 

Developementsiin genetic engineering 

Emulsifier technology creates...yogurt 
liqueur 

FDA's view on food tampering 

First time in North America...Aseptic Wine 

Genetically engineered yeasts 

Huge plant for ethanol and HFCS 

Interview with Arthur Hayes 

New option for soft drinks 

Popular brand's new look...Aseptic Tang 

Robots with Spirit(s) 

The Aseptic Report: Real Fresh: An aseptic 
pioneer 

Ultrasonic hydrogenation of soybean oil 


Cigarette research leads to tobacco protein 

Low sodium foods: where are we headed? 

Milk replacer for 'Natural' bread 

New cheese process 

Peanut solids fortify this whey-based drink 

Pork processor saves energy with heat 
reclaimer ' 

1,000 research projects... ipatt II 

1,000 research projects...part III 

1,000 research projects...part IV 

Special Report: 1,000 research projects 

The Sulfite controversy 
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Aug 
Nov 
Aug 
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Tradition combines with technology: flavored July 


tofu 
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Osborne, Richard L. How to avoid trademark problems 


Ss 











Shimp, 1..A. Tips on food-grade phosphates 
Stewart, R. L. Putting the bite on food firms 


Swafford, T.C. New concepts for juice concentration use 
centrifugation and membrane filtration 


r 


Taylor, Dianne L. Interesting new idea: Ice Cream Chub 
New option to produce low-sodium cheese 
New Products Analysis (3rd annual...) 


Teixeira, A.A. New uses for lactose permeate 
Outlook for whey as an ingredient 


W 


Wagner, James N. Conveyors move 5,000 cans per minute Feb 

straight up-~-without a sound 

Extra-wide plastic conveyor proves Feb 
reliable in freezer 

Improvement in freeze concentration Feb 

Inspecting the "“impossibie" June 

Interesting development in Canada: Oct 
Aseptic bags 


Wallace, Dr. D.L. Proper enzyme balance in rennet vital to Feb 
making quality cheese 


Walton, Ruth Simplot's logistics system Nov 
Wegener, R.H. 2lst Century Food Plant Nov 


Wernimont, Darryl The Aseptic Report: Choosing an aseptic July 
process 


Worrall, Charles Vegetable proteins use expanded in school Nov 
lunches 


Whitehead, Lynn Hybrid temperature controllers offer "afford-Feb 
able" electronic accuracy 
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